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Tujuan penelitian ini adalah (1) Mengetahui pengetahuan ibu tentang  kudapan
tradisional. (2) Mengetahui cara Ibu memperoleh dan upaya menyajikan kudapan
tradisional dalam keluarga.(3) Mengetahui jenis kudapan tradisional yang
disajikan dalam keluarga.
Penelitian ini termasuk ke dalam penelitian deskriptif kualitatif dan kuantitatif.
Penelitian dilaksanakan di Dusun Mranggen Kidul, Desa Sinduadi, Kecamatan
Mlati, Kabupaten Sleman, Yogyakarta, dengan populasi sebanyak 220 orang dan
subyek  penelitian yaitu ibu-ibu yang tinggal di dusun Mranggen Kidul  yang
memiliki anak usia Taman Kanak-Kanak sebanyak 14 orang. Teknik penentuan
subyek penelitian yang digunakan adalah purposive sampling, teknik
pengumpulan data penelitian yang digunakan adalah dengan angket, soal test
untuk mengukur pengetahuan, dan wawancara. Pemeriksaan keabsahan data
menggunakan  triangulasi (cros cek).
Hasil penelitian menunjukkan bahwa pengetahuan ibu tentang kudapan
tradisional rata-rata baik, sebanyak (85,72%) responden memiliki tingkat
pengetahuan yang baik terhadap kudapan tradisional, (14,28%) responden
memiliki tingkat pengetahuan yang cukup baik terhadap kudapan tradisional.
Upaya Ibu dalam menyajikan kudapan tradisional antara lain dengan cara
membeli, membuat sendiri, serta membeli dan membuat sendiri kudapan
tradisional yang disajikan untuk keluarga. Sebanyak (57,14%) responden
menyajikan kudapan tradisional dengan cara membeli, (28,57%) membuat sendiri
dan (14,28%) memilih untuk membelinya sekaligus memasak sendiri. Responden
menyajikan kudapan tradisional dalam keluarga minimal sekali dalam seminggu
dan paling banyak tiga kali dalam seminggu. Sebanyak (35,71%) responden
menyajikan 1 kali dalam seminggu, (35,71%) responden menyajikan 2 kali dalam
seminggu, dan  (28,57%) responden menyajikan sebanyak 3 kali dalam seminggu.
Kudapan yang disajikan oleh responden antara lain : Getuk, Cenil, Pisang Goreng,
Kue Nagasari, Lemper, Kue Lapis, Klepon, Madu Mongso, Wingko, Putu Ayu,
Bolu Kukus, Serabi, Wajik, Jadah, Sosis Solo, Sawut, Onde-Onde isi kumbu,
Martabak, Arem-arem dan Tape. Kudapan tradisional yang paling sering disajikan
oleh responden adalah Kue Nagasari.
Kata kunci : Penanaman kebiasaan makan, kudapan tradisional.
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THE EFFORT OF HABIT – FORMING PLANTING ON A
TRADITIONAL SNACK IN FAMILIES AT MRANGGEN KIDUL,
SINDUADI, SLEMAN, YOGYAKARTA.
ABSTRACT
By:
Erfina KP.
035724021
The research aims (1) to know a mother’s knowledge in a traditional
snack. (2) to know more about how to get and serve the traditional snacks in a
family (3) to see the kinds of the traditional snack in the family.
This is called qualitative and quantitative descriptive research. It is done at
Mranggen Kidul, Sinduadi, Sleman, Yogyakarta. It needs 220 people and 14 of
the people are mothers who have kindegarden children. Next it uses purposive
sampling. This research also uses some questionnaires and interviews. Then, the
validaty of this research uses a cross-check way.
The result mentions the mother’s knowledge of a traditional snack are
good (85,72%) and the rest (14,28%) is quite good. Nearwhile, the ways to get the
traditional snack are by buying (57,14%), cooking (28,57%), and both bought and
cooked (14,28%). The respondents serve the traditional snacks in families at least
once a week or three times a week at maximum. The description of providing
them are 35,71% for both  once and twice a week, and 28,57% for three times a
week. The variety of the traditional snacks is Getuk (sweet steamed loaf of
pounded cassava), Jadah (sticky of glutionous rice), Tape (sweet cake made of
sightly fermented rice or tubers), Wajik (cake made of sticky rice and palm sugar),
Pisang Goreng (fried banana), Onde-Onde (round fried cake made of rice flour
filled with sweetened ground mung beans sprinkled with sesame seeds), Nagasari
(rice-flour cake stuffed with banana bits and steamed in banana leaves), Lemper
(snack made of steamed glutionous rice with meat or other stuffing and wrapped
in a banana leaf), Kue Lapis (layer cake), Martabak (thick folded creep filled with
pieces of meat), Madu Mongso, Wingko, Putu Ayu (steamed cake made of flour
and palm sugar eaten with grated coconut), Bolu Kukus (spongecake), Serabi
(cake of rice flour with leavening), Sosis Solo, and Klepon (steamed rice cake
filled with palm sugar). In fact, the most favourite snack in families is Nagasari.
Key words: Habit-forming planting, A traditional snack.
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